INTRODUCTION
Squash is easily digestible thirst quenching appetizing and nutritionally far superior to mainly synthetic and aerated drinks. (Norman and Harrborg 1980) Pumpkin is used as a term of endearment, but also has been variously used metaphorically for sensuality, fertility abundance obesity and sterility. Pumpkin was native to North America, are widely grown for commercial use and used both in food and recreation. In New Zealand and Australian languages (English) the term pumpkin each generally refer to the broad category called winter squash (Ravani. A. 2014 Pumpkin is an annual vine or trailing plant and can be cultivated from sea level to high altitude. It is famous for its edible seed, fruit and greens (Yadav M.et. al.2010 ). Pumpkin fruit vary in size, colour, shape and weight. They have moderately hard rind with a thick, edible flesh below a centre seed cavity. Pumpkin is a seasonal crop and since fresh pumpkin is very sensitive to microbial spoilage, even at refrigerates condition. They must be frozen or dried. (Joseph et.al. 2016 Pumpkin, due to its larger size (Approx 2 to 8 kg/ fruit) has less consumer acceptances as a fresh vegetable. Due to surplus production and less consumer demand there is crash in price during the season, causing the loss of growers on the other hand, its scarcity during off seasons result in higher market price causing loss of consumer (Ravani. A.2014 ). The ultimate solution to the above said problem is the dehydration of pumpkin and its utilization in various products. Fruits are undoubtedly very important for nutrition security, with high potential of value addition and foreign exchange earnings.
Fruits and vegetable are now considered as an important item of commerce, as they have enormous market potential.
Tropical fruits, which are presently underutilized, have an important role to play in satisfying the demand for nutritious, delicately flavored and attractive natural food of high therapeutic value. (Amee Ravani 2014)Pumpkin fruits are nutritious and act as a laxative and diuretic along with other ingredients. It is administered for cough, asthma, ulceration of the lungs.
(Usha Ravi 2010). Pumpkin is rich in beta -carotenes, minerals, vitamins, pectin and dietary fiber. The yellow, orange characteristic colour of pumpkin is the presence of carotenoid. Besides being nutritionally rich, the fruit also possess many medicinal properties. Pumpkin contains lots of antioxidant like Vit. A and C, as well as zinc and alpha hydroxyl acid, which help to reduce the sign of aging. Pumpkin is a valuable source of functional components, mainly carotenoid, lutein, location, xanthine, ascorbic acid, phytosterol, selenium and linoleic acid, which acts as an antioxidant, which are reported to prevent skin diseases, eye disorder and cancer (Kiruthig.V2015)? 
Minerals:
Pumpkin is an eminent source of mineral important for human health.C. moschata pulp contain high calcium (Ca) 205.44mg/ gm and potassium (K) 1840.3µg/gm, as well low sodium (Na) 28.70µg/gm, which make a pumpkin a suitable food for middle aged and aged people is it also good for preventing osteoporosis and hypertension pumpkin is superior to any other vegetable in chrome (Cr) content. Cr is a component of glucose tolerance factor which is essential to advance the activity of insulin and accelerates the oxidation of blood glucose and thus improves blood glucose tolerance. Hypertensive diabetics are commonly deficient in or which decrease insulin and lead to a high level of blood glucose. Cobalt is an also essential mineral in pumpkin which can improve the body metabolic capacity, promote haematopoiesis and participate in the synthetic action of the V12. Ca is a necessary micro element for islet cells a lack of which can induce diabetic. Elemental composition, generally increase with age and antinutrient also increases with age in the stem root and seeds. Young leaves, which are often preferred for human consumption, where higher in cyanide (60.1mg /100gm dm) and tannin content (40.6mg/100gm dm) than older ones. Hence, young leaves should be properly cook, in order to remove antinutrient effect, before consumption at the same time oxalate (10.0mg/100gm dm) content were higher in the older ones, they may be nutritionally preferred for consumption, but due to high potassium (632mg/100gm dm) iron (9.12gm/100gm dm) and crude fat 56.24% content, mature pumpkin seed may be more appropriate to develop vegetable oil.
Amino Acid and Active Protein:
Although the protein content of a pumpkin is less than 2.0% of dry weight.
There are various essential amino acid in pumpkin pulp e.g. Ginger proves to have a higher microbial power than convectional antibiotic against two strains of staph infection.
Ginger is through to have anti-inflammatory properties sometimes used to treat arthritis. Ginger has been used for its herbal properties which are specially helping in easing stomach and motion sickness. This herb has been effective in controlling nausea and vomiting. It is hypothesized to work by changing serotonin receptors in the digestive tract (Dr. Mr Anita Singh). In the fresh ginger rhizome the Gingerol were identified as the major active component and Gingerol (s-hydroxy-1 (4-hydroxy -3-methoxy phenyl) decan-3one is most abundant constituent in the Gingerol series. In Ayurveda ginger has been recommended for use as carminative diaphoretic, antispasmodic, expectorant, peripheral circulatory stimulant, antiinflammatory agent, diuretic and digestive aid (ICMR). Spices and condiments are an integral part of human diet particularly in the orient. Beside their used to impart flavor, colour, and food preservation and enhance palatability they have been extensively beneficial affected. Fortunately, even long term consumption of this subject known to produce a side effect (ICMR). Apart from the medicinal properties ginger can also be used as an antioxidant supplement (Shirin Adel P.R.
2010)
Lemon: Lemon is an important medicinal plant of the family Rutaceae. It is cultivated mainly for its alkaloids, 
EXPERIMENTAL METHODS
The pumpkin, Red bell pepper, Ginger and Lemon fruits required for study obtained from the local market of 6.7 5.9 6.5 6.1 6.5 6.5
The organoleptic score for colour ranged from 5.9 to 7.7 highest scores for T 2 was found 7.7, which was superior overall remaining treatment T 0, T1 & T 3. The organoleptic score for clarity ranged from 5.1 to 7.5 and highest score for T 2 was found 7.5, which were superior over all reaming treatment i.e. T 0, T 1 & T 3. The organoleptic score for aroma ranged from 5.5 to 7.8 highest scores for T 1 sample was found to be 7.9, which was superior over all reaming treatment. i.e.T 0, T 2 & T 3.
The organoleptic score for consistency ranged from 6.0 to 7.5 & highest score was found 7.5, which were superior over all reaming treatment. i.e.T 0, T 1 & T 3. The organoleptic score for taste ranged from 5 to 8 and highest score for T 2 was found 8, which were superior over all reaming treatment i.e. T 0, T 1 & T 3. The organoleptic score for overall ranged from 7.8 highest scores for T 2 was found 7.8, which were superior over all reaming treatment i.e. 
